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the preliminary processing, such as ^gutting", is done on 
board out at sea. 



IN THE CLAIMS 



Cancel claims -C^l^ without prejudice or 
disclaimer and enter the following new claims: 



17. NNew) A method for bactericidal treatment 
of bulk food" storage containers for fresh produce 
comprising treating a container with an elect/ochemically 
activated, bactericidal aqueous solution, iaid 
electrochemically activated, bactericidal/ aqueous 
solution contains a member of the group/ consisting of 
aqueous , ^ixed^oxi dan t , gggido^ 



solution; aqueous, ^mixedXreductant/ predominantly) cation- 



containing solution; and \mixture3S thereof . 

18. (New) The method^ according to claim 17 
further comprising ^^kagin^Vthe fresh produce in ice in 
the container, wherein the /ice is made from the 
electrochemically activated, bactericidal, aqueous 
solution . 

19. (New) /The method according to claim 17 
wherein the soluticm is produced from an about 3 to 10% 
aqueous salt solution which has been subjected to 
electrolysis to/ produce mixed reductant and mixed oxidant 
species . 

2<y. (New) The method according to claim 19 
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wherein the species are labile and wherein the species 
disappear after about 96 hours with substantially no 
residues produced . 

21. (New) The method according /to claim 19 
wherein the salt solution is a solution off sodium 
chloride or potassium chloride. 

22. (New) The method accordiyhg to claim 17 
wherein the anion-containing solution has a redox 
potential of betwe en about +4 50mV and/ +12 00 mV and a pH 
of between about 2 and 9. 

23. (New) The method acobrding to claim 17 
wherein the anion-containing soluuion includes mixed 
oxidant species selected from th^ group consisting of 
CIO, CIO", HC10, OH", H0 2 ", H 2 0 2 , /0 3 , S 2 0 8 2 " and C1 2 0 6 2 ~. 

24. (New) The methoa according to claim 17 

*f / 

wherein the cation-containing/solution has a pH of 

between about 7 and 13 and a/redox potential of between 

about -200 mV and -900 mV. 

25. (New) The mfethod according to claim 17 





^ wherein the cation-contaiyning solution includes mixed 



reductant species selected from the group consisting of 
OH", H 3 + , 0 2 ~, Hs, H0 2 ", H0 2 ~, and 0 2 . 

26. (New) The method according to claim 17 



wherein the physical /characteristics^ef the anion- 



containing solution /and the cat ion- containing solution 



re adjustable yfor/a particular pFo3uce~~appli cation^ 



In re Appl . No. (^^830, 088 

•Confirmation No. 1064 

27. (New) The method according to clAim 17 
wherein the electrochemically activated, bactericidal 
aqueous solution is produced by an electrolysis device, 
said electrolysis device having a through- f/low 
electrochemical cell with two co-axial cyl/indrical 
electrodes with a co-axial diaphragm between the two 
electrodes so as to separate an annular/ inter-electrode 
spaced into a catholytic chamber and an anolytic chamber. 

28. (New) Fresh produce wha.ch has been treated 
with an electrochemically activated,/ bactericidal aqueous 
solution during storage in a bulk yood storage container 

^■^wherein the electrochemically actwated bactericidal 
^|*aqueous solution contains a member of the group 
^j^^onsisting of aqueous, ijiixed ox ^dan t , -predominantly 
anion-containing solution; aqueous, c mi^xeT reductantT> 




>redominar^tl.y> cation-containi/ig solution; ^n3 mixtures 
thereof . 

29. (New) A bully food storage facility 
comprj-s^ ing a bulk food storage container for fresh 
produce, wherein the facility comprises means for 
producing electrochemically activated, bactericidal 
aqueous solution for toreating an internal surface of the 
container, wherein thfe electrochemically activated 
bactericidal aqueous solution contains a member of the 




anion-containing /solution; aqueous, m;3r5ceH~~redu ct a n t7 
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predominantly) cation-containing solution; anaf mixture's 



thereof . 

30. (New) The bulk food storage^ facility 
according to claim 29 being provided with means for 
producing said aqueous solution in iceci form. ^ a**\ 

31. (New) A transporter ha^ing^a bulk food 
storage container for transporting foresh produce, 
wherein the transporter is provider with means for 
producing electrochemically activated, bactericidal 
aqueous solution, wherein the electrochemically activated 
bactericidal aqueous solution /contains a member of the 



group consisting of aqueous , /m^ K^dT ^^xd^^ , pi^ed^ 
anion-containing solution; ykqueous, ( mixed\eductant, 
predominantly cation-containing solution; and jiixtures" 
thereof . 



